OPENING HOURS
Breakfast: Daily from 7.00 - 10.00

A La Carte Lunch: Daily from 10.00 - 18.00
(At the Beach Bar)

A La Carte Dinner: Daily from 18.00 - 22.00

SPICE

HAPPY HOURS
At the Beach Bar

Monday to Thursday: 18.00 - 19.00
Friday: 17.30 - 18.30 and 19.30 - 20.30
Saturday: 18.00 - 19.00

Sunday: 14.00 - 15.00 and 16.00 - 17.00

STARTERS

SASHIMI OF FRESH CATCH

Wakame, Soya Sauce and Wasabe Mayonaise

BEEF CARPACCIO

Slice of Tenderloin, Truffle Mayo, Sundried
Tomato, Mushroom and Parmesan Cheese

FRIED GOAT CHEESE
Breaded Goat Cheese, Mezclun Salad, Tomato, Red
Pepper, Cucumber, Radish and Balsamic Dressing

BEEF TARTAR
Tenderloin Piece, Onion, Capers, Garlic,
Pickels, Olive Oil, Sesame Oil and Mustard

$25.50

$21.00

$26.50

$27.50

$20.50

$23.50

$18.50
$22.50

PICANHA STEAK (200GR)

With Chimichurri, Green Sauce and Spicy Sauce

ROASTED CHICKEN BREAST
Stuffed with Prosciutto Ham and Herbs

LAMB RACK
With Red Wine Sauce

FILET MIGNON

Tenderloin rolled in Bacon served with your favorite
Sauce (Pepper, Truffle, Red Wine, or Mushroom)

THAI ORIENTAL STYLE

Carrots, Red Pepper, Onion, Mushrooms,
Zuccini, Sesame Oil, Oyster Sauce,

Soy Sauce and Sesame Seeds

SHIRMPS AND SQUID RINGS ALAJILLO
Sauteed with Butter, Garlic,
Parsley and White Wine

LASAGNA PRIMAVERA

Zuccini, Carrots Zest, Mushrooms, Red Pepper,
Onions and Fresh Cream (served with
Napolitana Sauce and Mozzarella Cheese)

CATCH OF THE DAY

MAIN COURSES

TUNA TATAKI

Seared Tuna, whith Wakame, Sesame

and Tataki Dressing (Soya, Mustard, Wasabe) $12.50
SMOKE SALMON CARPACCIO
Sliced Smoked Salmon, Green Onion
Mayonaise, Orange Zest, Cheese (cookie)

$15.00

SOUP OF THE DAY
Ask your waiter for the soup of the day

$12.50

RISSOTTO PRIMAVERA

Zuccini, Carrots, Red Pepper, Mushrooms, Onion,

Cilantro, Parmesan Cheese, White Wine and Cream $1250
RISSOTTO MUSHROOM

Mushrooms, Onion, Parsley, Cilantro, Parmesan

Cheese, White Wine and Cream $ 15.00
RISSOTTO 4-CHEESES

Parmesan Cheese, Provolone, Brie, Blue

Cheese, White Wine and Cream $ 12.50
RISSOTTO FRUTI DI MARE

Shrimps, Calamari Rings, Mussels, Cilantro, Green

Onion, Parmesan Cheese, White Wine and Cream $1250

PASTA MUSHROOM (Tagliatelle / Penne / Linguini)

Mushrooms, Cilantro, Green Onion, White

Wine, Red or White Sauce $12.50
PASTA 4-CHEESES

Parmesan Cheese, Provolone, Brie, Blue

Cheese, White Wine and Cream $ 12.50

PASTA FRUTI DI MARE (Tagliatelle / Penne / Linguini)

Shrimps, Calamari Rings, Mussels, Cilantro,
Green Onion, Red or White Sauce $1250



OPENING HOURS HAPPY HOURS

Breakfast: Daily from 7.00 - 10.00 At the Beach Bar
A La Carte Lunch: Daily from 10.00 - 18.00 Monday to Thursday: 18.00 - 19.00
(At the Beach Bar) Friday: 17.30 - 18.30 and 19.30 - 20.30
A La Carte Dinner: Daily from 18.00 - 22.00 S P | C E Saturday: 18.00 - 19.00

Sunday: 14.00 - 15.00 and 16.00 - 17.00

DESSERTS

$9.50 CREME BRULEE You can accompany your dessert with the
$9 50 flavor of ice cream of your preference:
. MOLLEAUX OF CHOCOLATE
$11.50 MOUSSE OF CHOCOLATE VANILLA, FRANGELICO, CHOCOLATE,
’ STRAWBERRY OR COOKIES
$8.50 CHEESE CAKE

5 PIECES OF BITTERBALLEN CHICKEN TENDER
With French Fries With French Fries

5 PIECES OF FRIKANDEL CHEESE BURGER
With French Fries With French Fries

5 PIECES OF CHICKEN NUGGETS PASTA ALFREDO OR NAPOLE
With French Fries

HOUSE WINE PER GLASS WATER
Pinot Grigio, Sauvignon Blanc, San Benedetto Flat or Sparkling (750ml) $6.50
Chardonnay, Merlot, Cabernet
GLASS BOTTLE ' '
Sauvignon, White Zinfandel, SOFT DRINKS
$600 $3250 Rose and Moscato Coca Cola (regular/light/zero), Sprite, Soda,
$6.75 $36.75 Prosecco Orange, Cassis, Ginger Ale, Bitter Lemon,
Tonic, Ice Tea (peach/lemon) and Fruit Punch $3.00
BEERS Minute Maid Juices $3.50
$3.00 Amstel
$350 Polar, Heineken COFFE & TEA $
$ Coffee and Espresso 2.25
4.50 Corona $
$ . Cappuccino 2.75
5.50 Bonaire Blond $
Double Espresso 3.00
; LIQUORS Café con Leche and Latte Machiato $3.25
$6.00 Frangelico and Sambuca Tea (selection) $2.00
7.50 Cognac Fresh Mint Tea $2.50

WWW.SPICEBONAIRE.COM | +(599) 717 6720



